RESTAURBRANT
Monday Madness
Starters
Mushroom soup with truffle oil
Baked filo tart with caramelized onions and brie with sun dried tomato pesto
Smoked fish guiche with rocket and a tomato and chilli salsa
Chicken liver parfait with toasted brioche and red onion jam

Hoi sin duck pancakes with spring onion and cucumber salad

Main Courses
Boz rump steak with mashed potatoes, green beans, roasted tomato and red wine jus

Mild piri piri spiced chicken breast with roasted butter nut squash, new potatoes and a tomato
and ginger salsa

Seared tuna steak with a mushroom and red onion risotto
Potato gnocchi with a roast Mediterranean vegetable and blue cheese bake
Dessert
Rich chocolate brownie with vanilla ice cream and chocolate sauce
Strawberry and rhubarb Eton mess
Pecan pie with toffee sauce and Chantilly cream
Vanilla cheese cake with blackberry compote
Mixed cheese board with homemade chutney and biscuits (£2 supplement)

Three courses for £14.95

A senvice charge of 10% wil be added to tables of 6 or more



